Old-Fashioned Tomato Dumplings 



2 Quarts tomatoes, canned 
or raw 

*4 cup sugar, add a little at a 
time to taste 

1 cup water 

Bring to a boil before adding 
dumplings 

Dumplings 

1 ' i cups self-rising flour 
'4 cup instant non-fat dried 

milk 

Calico Cabbage 

1 small head of cabbage (1H 
lbs) 

3 large carrots 

1 cup thinly sliced celery 
1 med. onion, chopped 
'4 cup sugar 
I teaspoons salt 
' 1 teaspoon pepper 

4 Tablespoons (*i stick* 
margarine 

Trim cabbage, quarter, dis- 
card core and shred. Place in a 
large bowl. Pare carrots and 
shred, add to cabbage with 
celery, onion, sugar, salt and 
pepper. Toss to mix well. 

Spoon into a buttered 12-cup 
baking dish: slice margarine 
over top. Cover. 

Bake in moderate over (350 
degrees) 1 hour or until vegeta- 
bles are tender. Before serving 
sprinkle with paprika. 

Mrs. George Kastanas 

5 Dickson Lane 

Huntington, W. Va. 



1 teaspoon sugar 

1 cup water 

Mix flour, instant milk, sug- 
ar and water in medium mix- 
ing bowl to stiff dough. Dip out 
spoonfull. cut small portions 
off with knife into tomatoes, 
which are boiling. Or drop 
small portions into paper plate 
covered with flour, flatten 



dough and drop into boiling 
tomatoes. Turn heat to lowest 
setting tor off 1, and allow pot 
to stand on burner for about 
five minutes or until all dump- 
lings are done. Can be served 
hot or cold. 

Mrs. Esta Mae Tackett 

Box 198 

East Point, Kv. 41216 
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